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Determination maturity index for Palm oil by Technique

Near Infrared Spectroscopy
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ABSTRACT

Oil palm is an important industrial crop which is cultivated in the southern region
of Thailand. Qil palm can be utilized as a starting material in various industries. Evaluating
color of fruits by naked eye and weighing of oil palm bunch are employed to estimate
the palm oil content as the rapid method for present purchasing system. However, such
methods are not accurate and may not yield a reasonable price for both seller and
buyer. Therefore, the reliable and rapid method for determination of palm oil content is
required for purchasing. The objective of this study was to determination maturity index
for palm oil by technique Near Infrared Spectroscopy. A total of 2250 oil palm fruit
samples at 60 80 100 and more than 100 percent of maturity. They were scanned by NIR
spectrometers with tranfractance mode, the region of 400 — 2400 nm. Free fatty acid from
palm was analyzed by the AOCS Ca 5a-40 and chlorophyll by spectrophotometric
method. Partial least squares regression (PLSR) model for quantitative determination of
free fatty acid and chlorophyll in  palm fruit. Optimization of determination model was
investigated. The results show that NIR spectroscopy with have high possibility to use as
an accurate, rapid and non-destructive method for determination maturity of palm by
free fatty acid and chlorophyll in palm fruit.
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